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VARIETALS 68% Cabernet Sauvignon, 24% Carmenere,
6% Cabernet Franc, 2% Petit Verdot

VINTAGE 2020

REGION Puente Alto, Maipo Valley, Chile

TECHNICAL DATA Alcohol 15%

APPEARANCE An appealing dark and vibrant ruby color.

NOSE The nose 1s pure and layered, displaying a
generous and elegant bouquet of blackberry,
ripe cassis and wild strawberry, associated
to mineral hints and delicate notes of violet,
ink, vanilla and dark chocolate.

PALATE The palateshows outstanding balance, den-
sity and structure, roundness and savors.
Refined, ripened and coated tannins grant
this wine a voluptuous texture, perfectly
balanced by a great acidity, as the evolution
leaves an impression of length and harmony.

AGEING 20 months in new French oak barrels.

PAIRING The earthy, dark fruit profile of the wine
stands up well to the richness of grilled
wagyu, rib eye or game meats.
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